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Preparation of a Health Soybean Ice Cream

GU Zong-zhu, ZHU Mei-juan
(Guangdong Industry Technical College, Guangzhou 510300, China)

Abstract: The formula and processing technology of a health ice cream were studied using soybean as the main raw material and Chinese

yam and nata de coco as supplementary materials. This ice cream was a new health food with nice flavor and good quality.
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Table 1 Effects of dosage of soybean on the sensory structure of ice cream

Eae K2 FHE% R EBIRE FeE/mPas  BIKREY%  RALE/%
Hoahsd R8 0 e, A m B il EE. AR Lok 2503 712 21.7
1 10 La. W, v JRHIER. AT I E ok 210.6 60.3 335
2 20 & . HA 2Nk JRHIER A E Ak 238.7 64.6 325
3 30 L& . A 2%k JRHIAER. R omig 2439 67.3 31.8
4 40 La. A aiEk ) W 2 9 1 7 263.8 72.5 30.0
5 50 Lh. 2MEkE O RANHL, AR 276.4 68.4 28.8
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Table 2 Effects of dosage of chinese yam on the sensory structure of ice cream

Eae D25 /Y% B WRARE FiE/mPas  IKRE/Y%  @MLE%
1 5 FLé. a2 mi. RE. Rk 3154 63.6 202
2 10 La. A%, KaRA&E @i WE. Lk 353.7 64.9 19.3
3 12 LA, L, KERESFK EE AT W vy 3712 69.8 18.5
4 15 fLa. L, KERAFK Je AR AL 382.6 60.7 17.2
5 20 jLa . bk, RKEE PN ¥ 4188 51.3 16.4
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Table 3 Effects of dosage of nata de coco on the sensory structure of ice cream

RIS HRRIAAE % R AR FoE/mPas  BARE/%  @MLE/%
1 1 La. L, XKLRAS @i, ®E. Fkdh 320.1 70.6 18.9
2 2 La . L, KRS mik. FOR. Tk 358.6 71.9 17.7
3 3 La. L KaRsE mik. IR, ok 3773 74.8 16.4
4 4 La. L, KaRAE mi. R, Rk 392.5 732 15.1
5 5 LA, L. KEREA A mlokdh. ORGSR 4274 66.9 14.5
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